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Adhering to the main theme of the Milan Expo 2015, ‘Nourish the Planet, Energy for Life’, 
ELISAVA Temes de Disseny suggests we reflect on food and human feeding, focusing on the 
ethical, social, technological and cultural aspects that influence all food processes. While 
it is true that in recent years we have witnessed a revitalisation of relations between design 
and food, the second half of the twentieth century seemed to relegate both disciplines to 
watertight compartments. Although certain historical writings, treatises and works of art 
reveal the close links between art, design and food, at some points in our recent history the 
connections between these areas seem to have been slight. Save for a few relevant exceptions, 
the emergence of design in human food appears to be limited to the restaurant industry, to 
the objects and utensils used for preparing and consuming food, and to the packaging and 
the graphic design related to these fields.
Recently, however, the recognition of the importance of innovation by chefs, the grow-
ing interest in healthy food and the numerous schools and colleges that offer culinary and 
food studies have blurred the borders between cuisine, health, culture and other suppos-
edly more distant disciplines such as design and engineering. Parallel to this process, de-
sign has assumed that its role in connection to cuisine actually transcends its own specific 
sphere, to which it had so far been restricted. Nowadays, thanks to the work and concerns 
of chefs, designers, engineers, doctors and historians, among others, food terminology and 
processes have multiplied as interest in the subject has steadily grown, and many aspects 
that were until recently considered of secondary importance, such as the experience of 
consumption, people’s health or the links between food, culture and territory, are now 
taken quite seriously.
editorial
albert Fuster - Javier Peña 
31 ELISAVA Temes de disseny
98
albert Fuster – Javier Peña   editorial
The article by Claudio Larcher and Sebastian Camerer, university teachers at design 
schools in Italy and Germany, focuses on the growing phenomenon of street food. Through 
a series of academic, experimental and professional projects, they call into question the 
restrictions on the consumption of food on the street and contemplate the new relations 
between users, rituals and urban space suggested by these projects.
Such restrictions on the safe consumption of food brings us to the world of packaging 
and, above all, to the question of whether we produce too many waste containers and wrap-
pings or whether we should squander less food. The preservation of the organoleptic prop-
erties of food articles depends increasingly on the technology applied and the packaging 
materials employed in their preparation. 
Jordi Saldo guides us through this world of materials, technologies and smart labels, 
showing us that containers don’t just generate residues (because of uncontrolled disposal 
with no provisions for recycling) but also, on the positive side, prolong the life of food, 
besides protecting it and thus reducing its waste. It’s a question of striking a balance and 
moving forward.
Moving forward, however, often implies anticipating the moment, anticipating the pres-
ent (almost a thousand million people suffer from malnutrition) while looking to the future 
(a swift and continuous increase in the population, a decrease in agricultural productivity 
per capita and who knows whether a food crisis). With a similar look to the future, Ana 
Nadal, Joan Rieradevall and their collaborators present an article that reviews, structures 
and analyses different contemporary systems of urban agriculture, reflecting on their intro-
duction in the management plans of cities to guarantee the safe and adequate provision of 
foodstuffs.
This provision could perhaps come from the last two articles: a survey of 3D food print-
ing, by Davide Sher and Xavier Tutó, and a new opportunity based on insect protein as a 
food source through design, by Marc Bayona and Joan Maimi. Although there can be little 
doubt about the beneficial effects of 3D printed food for the planet in general, its inclusion 
in the global chain of supply is more questionable as it remains to be seen whether it may 
actually be economically viable and accepted by consumers. It is simply a question of time 
before eating insects is broadly accepted, as they contain huge amounts of protein, present a 
lower rate of pollution than livestock, for instance, a high food conversion rate and a natural 
desire to progress.
As mentioned, the eleven articles intend to review the links between design, food and 
well-being and provide a genuine incentive for the participation of chefs, historians, archi-
tects, designers and engineers in the complex yet fascinating world of human food. 
This issue of ELISAVA Temes de Disseny seeks to examine this comprehensive vision of 
the relations between food and design, considering both to be essential to human well-being. 
We shall therefore focus on the various different areas of the process of feeding human be-
ings, stressing our relations with the environment, society and our own bodies, that have 
the last word on the subject of food. From conceptual speculation to technological challenge, 
from social responsibility to ritual, the articles published highlight the huge challenge of 
presenting the connections between design, engineering and food.
Before bringing value and efficient solutions to any discipline we must be able to under-
stand and decipher it. This is the idea behind the Sapiens methodology presented by Ferran 
Adrià and Josep Ma. Pinto, in which Ferran Adrià and his team are working to decode the 
most important gastronomic processes. Identifying the questions raised by the discipline 
leads us to its basic ingredients: the creative process, the reproductive process and the ex-
periential process, which provide order, understanding, and significant doses of creativity 
and progress.
Starting from a holistic vision, gastronomy historian Isabel Lugo reflects on the rela-
tionship between food, technology and design. Food meets the basic biological need for 
subsistence that has driven the material and technological development of mankind. It is a 
global product and a system to be explored by design professionals, in collaboration with 
professionals from other disciplines, to produce efficient and sustainable solutions with high 
added value.
The article by Marije Vogelzang starts from the concept of the eating designer, with which 
the author feels completely identified, and examines the limits of designers’ abilities in the 
field of food. Head of one of the few food departments at a design school, Vogelzang takes 
specific examples known to her and suggests we take stock of the huge number of factors 
that intervene in human food in order to extend the field of action of designers in this area.
Juli Capella recovers an argument used in a previous issue of Temes de Disseny to analyse 
product design, which he applies to the products that feed human beings. This argument al-
lows him to trace the similarities and differences between the production of a foodstuff and 
a design object, while establishing a basis from which to analyse food products according to 
authorship, cost, industrialisation and exclusiveness.
Two articles by product designers suggest a visual approach to the relationship between 
design and food. On the one hand, Antoni Arola focuses on the characteristics of shape, co-
lour, light and texture of foodstuffs. Relying on his own photographs of fruit and vegetables, 
the designer emphasises the capacity of observation as one of the key tools in the creative 
process through a visual essay that, rather than proposing solutions, opens up possible de-
sign and research routes. Luki Huber, on the other hand, resorts to the technique of manual 
thinking to suggest a visual exploration starting from three of the core themes in this issue. 
This resource allows for powerful and sometimes unsuspected connections between differ-
ent elements, such as ham, platinum silicone or the island of Ibiza. In all these proposals, 
food, design and health are revealed to be essential elements in the relationship between 
individuals and their surroundings, from the smallest seed to the territorial scale.
